
 

 

 

 

Tapas  

Local organic olives.............................................................10 

Almonds & spice (N)  ............................................................ 10 

Live oyster natural (S) ………………………………..….....….… 7ea.  

Yellow tail kingfish ‘pancetta’ montadito (G*/E*)  …..... 7ea.  

Corn croqueta & habanero aioli (E/G/D) ……………………… 6ea.  

Grilled lamb tongue pintxo, parsley sauce (F*/E*) ….. 11ea. 

Raciones   

Fish crudo, whipped roe, blood plum & bay oil (G*) ……….35 

Cuttlefish rice & soft shell crab (S*) …….…..………….…….…42 

Grilled tomatoes, pistachio & queso fresco (D*/N*) ………...28 

Spiced chickpeas & spinach (F)  …………….……………...........29  

Roasted chicken, piripiri & ginger butter   (F*/N*)  ..……....43 

Grilled wagyu skirt, piperrada & almonds (N*)  …………….46  

Queso E Dulce  

Queso Manchego & membrillo (G*/D) ...................................17 

Pomegranate crema & pistachio praline (D/N*) ................. 16 

Chocolate mousse, passion fruit & olive oil (D/E) .............. 16 

Blanca’s alfajores (E/G/D) ..................................................... 4ea 

Mantecados (E/G/N) .............................................................. 4ea  

___________________ 

Allergens – E = egg. G = gluten N = nuts or traces D = dairy F = fructose                                                      

S = shellfish   * = can be omitted 

Please note –2% surcharge for credit/debit cards - 7.5% surcharge on Weekends - 15% Public Holidays 


